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in the
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in the
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KS4 CamNat Health and Social Care Curriculum Journey

R021- Essential values of
care

LO4:Understand how personal

L0.3:Un.der.stand how hygiene, safety and security
legislation impacts on care measures protect individuals
settings
©)
Qﬁ% R025- Understanding of life
R021- Essential values of 7
Q stages

care
Courcownrle &

LO1: Understand how to support _nﬂ LO1-LO4 Coursework
individuals to maintain their rights

LO2:Understand the values of care C 7

R025- Understanding of life stages

s LO3: Know which medical
: D = conditions may affect progress
LO4: Be able to create support

plans

R025- Understanding of life
stages

LO1:Understand how toQHFS@MEQT(
effectively

LO2: personal qualities that contribute
to effective care

LO3: Be able to communicate
effectively within a health, social care

LO1: Stages of
development from young
people to adulthood

LO2: ageing process in
older adulthood

LO1:Understand how to

communicate effectively ((‘ LO2: personal qualities that

contribute to effective care
LO3: Be able to communicate

LO3: Be able to produce :
nutritional meals for specific LO2: Be able to create dietary
dietary requirements. plans for specific dietary needs

LO1:Know the dietary needs of
Baselin individuals in each life stage

e Test

Abbreviation: HSC = Health and Social Care



